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Dairy breeds are used in selc-—
tion of cdual-purpose coumercial
cattle, to which also the Slo~
vak Pied breed belongs, to inc-
rease the milk production. To
the most important treeds be-
longs Black Pied Lowland cattle.
However, when creating a dairy
commercial type the meat effici-
ency does not improve. Therefo-
re it is necessary to pay ade-
quate attention to the study of
meat efficiency in the course
os selection of the given popu-
lation.
From some triels with fattening
of young bulls of our breeds,
when compared with crosses with
milk breeds, it turned out the
growth intensity of young bulls
of crosses up to the age of 12
months is approximately the sa-
me., After this age limit it co-
mes in some combinations of cre
ssing to decrease of growth in-
tensity in consequence of hig—
her tallow deposition and to
orse muscularity. When we tske
into account the mentioned know-
ledge we consider as suitable
to use a certsin part of young
bulls with higher hereditery
share of Black Pied Lowland Hol-
stein-Friesian breed for produc-
tion of young beef by the means
of intensive fattening up to the
live weight of 400-450 kg.
It was the 2im of our work to
verify not only the slaughter
indices of young bulla os the
given genotypes but also soue
qualltatlve meat indices which
are important from the viewpoint
of technological, nutritional
and sensoric properties.

1016

MATERTIAL AND METH(
The content of
components and
incices were

scle longi
(I(J ssbreds of Sle \/rtl&
with hereditsry share
in-Friesian breed /over
In the intensive futtenin
groups were created accol
e u¢1ubi‘pr Nexo}b.

Ist group /n=l</ - V*uuéht°r
weibkt 3)0 kg
I - Sl ?:lughter

,:.‘.u'l
chemitos p
o1itati®

5 e
.”‘ e

A

1 e

L&sl1cC

SoIe gué
etermi

p=]
L
b-] .ULA S

O

(W R = R )
: e o
<<
AN

B R

y

H = \]
Q. Ot
e

o

€

IInd group /rp=1l2/

W‘i:ight 400 k&, g tef
IIIrd group /n=13/ - slaugh
welght 450 kg 4

Young bulls were fed ip fom
with the browtn intensity O e
1150 g per head =nd day OR °
I‘a&)e.

Content of basic bnemlcdl
nents /water, protein,
ash/ was determined by St
methods. In order to ﬂpi@“
the DFD syndrome occur”enceJ
pH,. wes determined by the€ [
42%troae. Colour reprebentﬂy
of remission which was A€
ned at 546 um wave length °

SPEKOL. Content of "10049ly
und weter was determined P
ssing method according tOL}
end HAMM. Cooking losses F¢
sent weight decrease of WYY
samples cooked in distill®
ter for 20 minutes. In the€® :
thermally processed sampleb %
tenderness was Qetermlnedljgl
consistoweter WARNER-BRATZ nt@‘
units of shearing forcee iné ., |
of connective tissue protetdﬂii
was celculated from the d¢

m‘

re’
16
wt’

6
the

ned hydroxyproline conten®’
RESULTS 7
e aV’er

In table 1 are given th
ge results of basic chemlc t%
contents and in table 2 ?
followed qualitative indi¢
musculus longissimus dorst*

Content of fat /l.27 - 1° 7€W
showed a moderate Jncr€959,4¢
to slaughter weight of +8 gt1?
kg. However, it was not
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ﬁcally proved becsuse of quite
Varigbility of the average
Ing y; S. Contens of total prote-
/0 oh€leB5 — 22.32 %/ end of ash
mﬁta = 0.99 %/ were numerally
Peee balanced and their diffe-
lhe o2 non-significent /P 0.05/.
Mﬁch48 /5467 = 5.80/ values,
eq were determined, exclu-—
Iy yhe presence of DFD syndromne .
l§ o€ colour of muscle, which
amngPessed in % of remission,
Qo_'erate decrease was observed
Patg 2.~ 8452 %/ i.e. from mode-
I g light to moderste derk, and
teq tderness of samples proces-
Y3q /Y Cooking a moderaste incre-
™y 8.94 - 9.93 units of shea-—
Ve~ TOTce/ was observed. Howe-
Ma{ith? differences were not
/b "3Stically significent.
The 0.05/
fmmresglts of cooking losses,
0f wy Within 40.74 - 42.64 % s
33.9109-se1y" bound water /33.10-
S . and of connective tis-—
oy S}I;Oteins /0.35 - 0.38 %/ did
Sy s oW more significent chan-
o regard to live weight
% %Ung pyIis.
pbiICLUSION
ﬁﬁgethe results which were
ﬁ?’bzeg gollowing conclusion
s ulades
Q%u;gnlficant changes in the
tsn} Oof basic chemicsl compo-
matwater, fat proteins, mine-
% ters /occur in MLD during
fenSive fattening of young
fwha Crossbreds of Black Pied
houng N breed for production of
%ght ®ef within the slaughter
Suen© OF 350 - 450 kg. This in-
fb§1W88 not significent in
o oWed qualitative indi-
f remission, content of
of bound water, tender-
hﬁtiv QMuscle, content of con-
issue proteins/, too.
Syndrome was abserved
in one case.
h_State the young bulls
S hereditary share of
be%/ a;ed Lowland breed /over
8 che quite balanced in the
Cmical structure as well
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as in quelitative properties

at lower slaughter weights
/350 — 450 kg/. They are suita-
tle from the viewpolnt of tech-
nological and culinary proces-
S1Ngo




Tao. )

1st group TInd group IT1lrd group

water % 7594 1520 T4 .02

proteins % 21 .85 22.00 22432

fat % 1.27 1.78 1,76

ash % 0.92 0.99 0.99
&
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Tab, 2

Ist group IInd group IIIrd group

pH48 589 567 6.05

remission % 10.89 987 8.52

"loosely"bound

water % 33,13 33.91 33.10

cooking losses® 42.02 42 .64 40.74

tenderness in she-

aring units 8,94 9,78 9,93

connective tissue
proteins /1.27-
1.76 %/ 0,38 0,48 0,35






